











































BRAWN, 

Made and Sold by 

JAMES GROVE, 

COOK OF WORCESTER COLLEGE. 


To make Pickle for Brawn . 

Take a sufficient quantity of water, more than will be 
enough to cover your Brawn ; add to every gallon of water 
two handfulls of whole malt, and salt enough to give it 
a strong relish. Let all boil together for an hour ; then 
strain it into a clean vessel; when quite cold pour it off 
into another vessel, keeping back the white sediment; 
then put in your Brawn. Renew the same as often as is 
required, which will be about once in eight or ten days. 

When the Brawn comes to hand, it should be washed 
in cold water, and dried well with a cloth, should it seem 
requisite ; and likewise at the time of changing the pickle.' 
If there is no pickle made at the time the Brawn ai rives, 
put it in salt and water till it is ready. 

If the above directions are properly attended to, Brawn 
will keep good the whole season; if neylecled , it will in 
a few- days be spoiled. 


MAKE PLENTY OF PICKLE. 
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TORQUAY. 


In this highly-beautiful and fashionable Watering-place, 
Suites of Apartments, (or the entire House), can be procured by 
the Nobility, Gentry, and Families of distinction visiting it, at 
No. 9, Higher Terrace, and which will be found replete with 
every comfort. 

It has a south-western aspect, is completely sheltered from 
the north and east winds, and commands a magnificent view of 
the Town, and the far-famed Torbay. 

The House consists of Spacious Drawing and Dining Rooms, 
Breakfast Room, Housekeeper’s Room, Servants’ Hall, Ten 
Bed Rooms, and Dressing Rooms. 

For Terms, apply to Mrs. Shapley, No. 9, Higher Terrace, 


Torquay, Devon. 
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Method of pref raving Fruit of different kinds in 
a f-i'.Cjb /hate, about twelve months, for which 
a premium of Ten ft dine as was lately given 
by tM Dublin Society to Sign hr Igwaciq 

0 N 5 E G N A : \ 

V is neccfihry to pul! the fruit two or three ? 
days before you begin the piocefs. 

Tfrcz care not to britfe the fruit, and to pull 
them before they are^hite ripe. 

’ >>ttfead them on a " table, over a little c^ean 
itravv to dry thorn; this h beft dpne on a parlour 
hoor, leaping the windows opeji to admit freih 
air, fo that all moidure on the likin' of the fruit 
be perfectly dried away. 

Pe irs and apples take three day5 --ftrawhlrrze 
only twenty-frur hoars-thefe later r ThoJd be 
taaen up on a fiver three-pron ; p ly:^^ifcpr d the 
ilalb ,cut off without touching , f-ait 

pre| s - • ' ,-mfe them to ' "Vv fth- 
iargettk^, hWcR fruit: This is |i i*j. , -fader 
and di hcvih fruit to preferve *, 


j preferve; but IF' r 3S83 with' 
attention, will keep fox months: There muff not 
be more than on? pound in one jar.: 


■ ppimd in one jar n 
Choofe a common earthen jar with a Honour of 
the fame \yj\kll vyjJA.fa clofc. 

The pears and apples then fortecl as before liuii 


be wrapped lip feparately in foft wrapping paper 
and twill it clofely about the frufo > U - 


clean draw 


then k laye: 


r the bottom, and a layer of fruit; 
er of draw, and fo on till your veffel is 


full 1 but you mud not put more than a dozen in 
each jar; if more, their weight will Wuife thole 

lAfJ-rvm * ' 


at the bottom* 

Peaches and apricots arc bed fforod Up wrap¬ 
ped each in foit paper and line fired , paper be¬ 
tween the Trait and alfo the layers.' Q rapes rmift 
be ltored' in the jar With fine Hi red-paper, which 


will keep owe from touching the other as much 


l f - o ■ rmvi 

as poffible. Five or'fix bunches are the rnpil which 
fhoald be put into one jar; if they aYe large, not 
fo many ; for it is to be underfoeod, that when¬ 
ever y6u open a jar, y#ivmuhufc'tha> ctey a\l the 
fruit that are in it. 


Strawberries as well 29 


peaches fhoufd hatp fine 


Hired paper under and between them in the plac 


of draw, which is Only t< 
pears —Put in the drawb 
layer by layer, when the 
Hopper, and have it well 
fe&ly to keep, out the air 


frries, arid the paper. 


fa} or grafting wax kbet: Let none of it get 
within fide the jar, v/hic 1 is to be placed in a 


temperate cellar, but be.' 
cefs in the bill quarter of 
Do not'prefs the fruit, 
out wouicgfpail all beloV. 


be ufed for apples and 


jar is foil, .put on the 


uted round,- fo as per 
-A competition of ro- { 


ure tp iiqjhi your pro- 
fiia^noon. 
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as any j ne'e running 
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TOmg aoie to give any mier to trie iinSor. The 
other three with didi&ulty fav.ed their lives. The 
veftel, by the violence of the waves, was foon af¬ 
ter dalhed to pieces, where all the cargo, except 
three puncheons of mm, was loft 

A letter from Philadelphia', dated Aug. 5, f a y s> 
that 111 the memory of the aide ft man aa*™©?. 
them, a more plentiful year has hot been known 
tfrnn the prefect. Neither mildew nor fiy had 
a§&i the wheat; the [grain was heavy and 
full, and in large quantises*. The other grains 
were likewife plentiful, and of an excellent 
quality. 

A letter from a gentleman at New-York fays, 
“ The, conllifution is now' in full operation, 
yhe Prendent ihines In every thing, and his 
great and good example will have an happy in- 
finance* .xdis acknowledgements of the Creator 
on *evejda bin. honour, end add an 
amazi^/Uis^har.^er, while the umfSpn 
tenor cf d a f.nys'khey ared- ' T 


alnioftp'- r wdeiilVcd .(to tire Ids O.wn pnr 
:: '; :'if, j' r thc divine munificence. Bis 
pent i£ mild, Courteous', and humble, 
tiiefe if a dignity about him that infpir 
rentip a wed 7 

A woyrt of Aldermen yeftpday was 
Guikjhatl, the Lord Ivpyor, Lord May 
Mf. Recorder, and twelve Aldermen, v 
rent, hi : )rolht b> w?j;e fw rn, and five r. 

Tdie' adize of. bread was ordered to 
linufcd. • ' . . 

The" Court gave the f Rev. Mr. ] 
'Oiiaplaiij; to the Plight Bon., the Lord 
li/inks for his excellent fexmou preache 
.$Lrn at St. Lawrence’s Church, in Kir 
>n the 29th of September laft. 


n trie little part of the Erg!i;h ioldier, over the 
nore roaring itclors in v 'th-: feene, .corCrm the 
ruth. 

Laft hlfcdnsfdayjhe rem tins of the wretched 
.laupea^g^|M|^r^sd i 1 tlier grave long dug 
n* that l| M M||p!:r ton ciiu rchpagg)(|ju^ 
ith lefs m«|^j§HHfb:'j:’ved here at ArclM 
eral of thVpjj^^H^kiart- —not a hat-bmBgfl 
Uiv-e was -oWr» on the r hccafiom. w inch. 
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